INTRODUCTION

12
Fish and its products are considered as preferable source of high nutritional values and 13 highly desirable food due to its high quality animal protein content, its exceptional richness in 14 calcium and phosphorus and its generous supply of β-complex vitamins [1] . According to 15 Adebayo-Tayo et al. [2] fish has the best sources of protein that is better digested than that 16 of beef. It is a source of income to many people in developing countries. Fish is highly 17 perishable due to its high moisture and fat content [3] . 18 19
In Nigeria, fish is eaten fresh, preserved or processed. The conventional methods for 20 preserving fish include drying, salting, pickling and smoking [4] . Processed fish either salted 21 or smoked may be exposed to microbial contamination derived from either the air or 22 subsequent handling of fish which results in microbial spoilage through utilization of protein 23 and lipids [5] . Food manufacturers and processors usually enumerate these organisms only 24 when a problem occurred, due to off flavors, sliminess, lipolysis and unpalatable taste that 25 render the product of inferior quality, unmarketable or even unfit for human consumption [6] . The occurrence of these fungal contaminations in smoked dried fish samples using the three 148 methods of isolation as shown in Table 1 
